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NOT  FOR  PUBLICATION 


Subject:  "Roast  Pork  and  Apricot  Stuffing."  Menu  and  recipes  from  Bureau  of 
Home  Economics,  U.  S.  D.  A. 

Bulletin  available;     "Pork  in  Preferred  Ways." 

— ooOoo — 


The  other  day  I  called  on  our  friend  the  Menu  Specialist,  to  see  whether  she 
had  any  good  ideas  for  a  Valentine  luncheon. 

"Sit  down,  Aunt  Sammy,"  said  the  Menu  Specialist.     "I  am  feeling  rather  low 
today — as  if  I  had  not  done  my  duty." 

"Low?"    I  said.     "Not  done  your  duty?    Why,  what  do  you  mean?" 

"It's  this  way,"  said  the  Menu  Specialist,,     "Do  you  remember  the  program  you 
broadcast  last  Monday,  called  'Why  Husbands  Go  to  Heaven'?" 

"Yes." 

"Do  you  remember  all  those  little  chores  the  ideal  husband  was  supposed  to  do, 
before  St.  Peter  allowed  him  to  enter  the  pearly  gates?" 

"Yes,  I  remember.     Among  other  thing.S.he  was  supposed  to  repair  sagging  clothes- 
lines, put  extra  poles  in  the  clothes  closet,  fix  the  wobbly  ironing  board, 
paint  the  last  cellar  step  white,  so  it  could  be  seen  in  the  dark  —  " 

"That's  right,"  said  the  Menu  Specialist.     "And  after  all  that  —  after  he  had 
done  all  those  good  deeds,  Aunt  Sammy,  do  you  know  what  we  gave  him  for  dinner?" 

"Sure.    You  suggested  a  very  tasty  dish  of  dried  lima  beans,  cooked  in  tomato 
sauce.    Isn't  that  right?" 

"Yes,"  said  the  Menu  Specialist,  looking  very  sorrowful.     "That  is  right.  You 
see,  Aunt  Sammy,  I  didn't  know  what  you  were  going  to  talk  about  last  Monday,  or 
I  would  never  have  suggested  dried  lima  beans  for  dinner.'" 

"Why  not?  I  think  they  are  delicious.'" 

"Oh  dear,"  said  the  Menu  Specialist.     "You  don't  understand.     Can't  you  realize 
that  dried  lima  beans  are  not  good  enough  for  a  husband  who  fixes  wobbly  ironing 
boards  and  sagging  clotheslines  and  unpainted  cellar  steps?" 

"Perhaps  not,"  I  said.     "As  a  matter  of  fact,  is  there  any  dish  good  enough  for 
such  a  perfect  husband?" 
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"Only  one,"  said  the  Menu  Specialist.     "Only  one,  Roast  Shoulder  of  Pork,  with 
an  Apricot  Stuffing.     Or  only  two,  I  should  say,  Roast  Shoulder  of  Pork,  with 
Apricot  Stuffing,  and  a  Pineapple  Upside  down  Cake.     Is  it  too  late,  Aunt 
Sammy,  to  "broadcast  this  menu  for  that  ideal  husband?1' 

"No  indeed.     Let's  do  it.     Let 1  s b"r.oadcast  a  menu  so  delectable  that  husbands 
will  want  to  spend  all  their  spare  time  fixing  clotheslines  and  ironing  hoards, 
in  order  to  enjoy  this  dinner.  What  shall  we  serve?" 

"Roast  Shoulder  of  pork,"  "began  the  Menu  Specialist,  Dried  Apricot  Stuffing; 
Spinach,  or  some  other  green  vegetable;  Buttered  Onions;  and  Pineapple  upside 
down  Cake.     There,  what  could  "be  better?" 

Take  your  pencils,  please,  and  I '11  tell  you  how  to  prepare  the  Roast  Shoulder 
of  Pork,  and  the  Apricot  Stuffing. 

Have  the  butcher  skin  a  trimmed,  fresh,  picnic  shoulder,  o:f  medium  to  large  size, 
and  remove  the  bones.     Wipe  the  meat  with  a  damp  cloth.     Lay  the  boned  shoulder, 
fat  side  down,  and  carefully  cut  a  few  gashes  in  the  parts  where  the  meat  is 
thickest,  so  that  it  will  hold  more  stuffing.     Sprinkle  with  salt  and  pepper. 
Pile  in  some  of  the  hot  stuffing,  begin  to  sew  the  edges  of  the  shoulder  together 
to  form  a  pocket,  and  gradually  work  in  the  rest  of  the  stuffing,  not  packing  it, 
but  putting  in  lightly  as  much  as  the  shoulder  will  hold.     Rub  the  outside  of  the 
stuffed  shoulder  with  salt,  pepper,  and  flour.    Place  the  roast  on  a  rack,  in  an 
open  pan,  without  water.     Sear  the  meat  for  30  minutes,  or  until  lightly  browned, 
in  a  hot  oven  (430  degrees  P.).     Then  reduce  the  oven  temperature  rapidly  to 
very  moderate  heat  (300  to  325  degrees),  and  conti me  roasting  at  this  tempera- 
ture until  the  meat  is  tender.    A  H-pound  shoulder  will  require  about  three  and 
one-half  hours  to  cook  when  these  oven  temperatures  are  used. 

Now,  give  your  writing  hand  a  minute's  vacation,  and  we'll  take  down  the  seven 
ingredients  for  Apricot  Stuffing.     This  is  co  rsidered  on  of  the  best  recipes 
ever  developed  by  the  Bureau  of  Home  Economics.     Seven  ingredients,  for  Apricot 
Stuffing: 


\  pound  dried  apricots 

2  tablespoons  butter 

\  cup  finely  chopped  celery 

Seven  ingredients:  (Repeat). 


\  cup  finely  chopped  parsley 

2  tablespoons  finely  chopped  onion 

2  cups  fine  dry  bread  crumbs,  and 

§  teaspoon  salt 


Select  large,  plump  apricots,  wash  and  drain,  but  do  not  soak  or  cook  them. 
Cut  into  narrow,  strips,  with  scissors.     Melt  the  butter  in  a  skillet.     Add  the 
celery,  the  parsley,  and  the  onion.     Cook  for  a  few  minutes.     Add  the  fine  dry 
bread  crumbs,  and  the  salt,  then  the  apricots,  and  stir  until  well  mixed,  and  hot. 

If  you  want  to  see  a  picture  of  this  tasty  dish,  I  wish  you'd  send  for  th  leaflet 
known  as  "Pork  in  Preferred  Ways."    Do  you  know  that  pork  makes  up  nearly  half 
of  the  meat  eaten  in  the  united  States?    And  there  are  so  many  delicious  ways  of 
preparing  it.     The  new  recipe  leaflet,  as  I  said  before,  called  "Pork  in  Preferred 
Ways.  " 

Let's  see  now,  what's  next  on  our  menu?    Vegetables,  of  course;  a  green  vegetable 
(just  an  old  spinach  custom,  Don  Pedro) ,  and  Buttered  Onions,  and  a  Pineapple 
Upside-down  Cake. 
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Have  we  time  to  "broadcast  this  delectable  dessert,  for  those  who  do  not  have  a 
radio  cookbook?    If  you  have  a  radio  cookbook,  turn  to  page  5^,  and  there  .you'll 
find  the  recipe.    If  you  do  not  have  a  cookbook,  take  your  pencils,  and  let's 
write.     First,  the  recipe  for  the  Pineap'ple  Mixture,  and  then,  the  recipe  for 
the  Cake  latter. 


First,  the  Pineapple  Mixture.     Only  four  ingredients,  for  the  Pineapple  Mixture: 

l/2  cup  sugar  2  tablespoons  pineapple  juice,  and 

2  tablespoons  butter  3  slices  pineapple 

Four  ingredients,  for  Pineapple  Mixture:  (Repeat). 

Stir  the  sugar  in  a  smooth  frying  pan  until  it  is  melted,  then  allow  it  tc  brown. 
Add  the  butter  and  the  pineapple  juice  and  cook  until  a  fairly  thick  sirup  is 
formed.     Place  the  sections  of  pineapple  in  the  sirup  and  cook  for  1  or  2  min- 
utes or  until  they  are  light  brown,  turning  them  occasionally.    Have  ready  a  well- 
greased  heavy  baking  pan  or  a  baking  dish,  place  the  pineapple  on  the  bottom, 
and  pour  the  sirup  over  it.     Allow  this  to  cool  so  it  will  form  a  semisolid  sur- 
face, then  pour  in  the  following  cake  batter: 


And  this  is  the  Cake  Batter.     Eight  ingredients,   for  the  Cake  Batter; 

l/h  cup  butter  2  teaspoons  baking  powder 

l/2  cup  sugar  l/S  teaspoon  salt 

1  egg  1  teaspoon  vanilla 

l/2  cup  milk 

l-l/2  cups  soft-wheat  flour 

Eight  ingredients,  for  the  Cake  Batter:  (Repeat). 

Cream  the  butter,  add  the  sugar,  the  well-beaten  egg,  and  -vanilla.     Sift  the 
dry  ingredients  together  twice  and  add  alternately  with  the  milk  to  the  butter, 
sugar,  and  egg  mixture.     Pour  this  over  the  pineapple.     The  batter  is  rather 
thick  and  may  need  to  be  smoothed  on  top  with  a  knife.     Bake  slowly  in  a  very 
moderate  oven  (300  degrees  to  325  degrees  F. )  for  three-fourths  of  an  hour. 
Loosen  the  sides  of  the  cake,  turn  it  out  carefully,  upside  down.     If  the  fruit 
sticks  to  the  pan,  lift  it  out  and  place  it  on  the  cake  in  the  place  where  it  shou* 
be.     Serve  with  or  without  whipped  cream  or  hard  sauce. 

To  repeat  the  menu:     Roast  Shoulder  of  Pork;  Apricot  Stuffing;  Spinach,  or  some 
other  green  vegetable;  Buttered  Onions;  and  Pineapple  Upside-down  Cake. 

Monday;       "Betty  Lou  Gives  a  Valentine  Luncheon." 
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